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cleaned, and so constructed that at no time will the contents overflow or saturate the 
surrounding ground. 

63. The source of the water supply should be rendered safe against contamination 
by having no stable, barnyard, pile of manure, or other source of contamination 
located within 200 feet of it. [Amended and adopted by the board of health of the 
department of health Apr. 13, 1910.] 

ROANOKE, VA. 

PROTECTION OP FOODSTUFFS — MILK, MEAT, FRUIT, VEGETABLES, ETC. 

1. The dairy and food inspector shall serve for the term of two years (except that 
the first term shall expire on Aug. 1, 1912), unless sooner removed by the health 
officer, and thereafter until his successor is appointed and qualified according to law. 
The said dairy and food inspector shall, within 30 days after his appointment, qualify 
before the city clerk, and enter into a bond with security approved by the council in 
the penalty of $1,000 for the faithful discharge of his duties. It shall be the duty of 
the said inspector to report to and be subject to the control of the health officer, and 
the health officer may impose upon him such duties as he may deem advisable in 
addition to those herein specified. 

2. From and after 30 days from the passage of this ordinance no person shall, within 
or without the city of Roanoke, maintain or keep a stable or stables or a dairy farm 
for the purpose of producing milk to be sold or exposed to sale within the limits of the 
city of Roanoke, nor shall any person within the police jurisdiction of ths city of 
Roanoke, outide of the public markets of said city, keep a room, stall, store, or other 
place where meat, butter, fish, fruit, vegetables, milk or milk products, or other sub- 
stances intended for human food are sold or exposed to sale, without first obtaining 
a permit to do so from the health department of the city of Roanoke. Application for 
said permit shall be made in writing upon a form to be prescribed by the health 
officer, in which application it shall be stipulated that the dairy and food inspector 
or other officer of the health department of the city of Roanoke may from time to 
time inspect such place and premises, and the milk produced or food supplies exposed 
to sale thereat, and also that such applicant will conform to the requirements of this 
ordinance, and such reasonable rules and regulations as may be established by the 
board of health for the government of such place or places. Before granting such per- 
mit, it shall be the duty of said inspector to make, or cause to be made, an examination 
of the place and premises, which are intended to be used in the maintenance of said 
dairy farm or stable, and of such place, stall, or store where it is proposed to sell milk, 
butter, fish, fruit, vegetables, or other food supplies, and thereafter, from time to time, 
inspect the same, and if they be found in an unsanitary condition, such permit may 
be refused, or if granted, may be at any time revoked or suspended, without notice, by 
said inspector or by the health officer, if in the judgment of either of them, such dairy, 
dairy farm, or place is found to be in an unsanitary condition, or if there is reason to 
believe that any person residing upon, or employed upon, the premises, is sick with 
any contagious or communicable disease, or has recently been so, or has been exposed 
to any such disease, or is capable of communicating any such disease to other persons. 
Whenever ^aid inspector suspends or revokes any such permit, he shall promptly 
report the facts in detail to the health officer, and every such suspension or revocation 
of permit shall be subject to the approval of the health officer, but shall be effective 
pending such approval. 

3. It shall be unlawful for any person by himself or by his servant or agent, or for 
any such servant or agent of any person, to sell, exchange, or deliver, or to have in his 
custody or possession with intent to sell, exchange, or deliver, or to expose or offer 
for sale as pure milk any milk from which the cream or any part thereof has been re- 
moved, or which has been watered, adulterated, or changed in any respect by the 
addition of water or other substance. 

4. No dealer in milk and no servant or agent of such a dealer shall sell, exchange, 
or deliver, or have in his custody or possession with intent to sell, exchange, or deliver, 
milk from which the cream or any part thereof has been removed, unless in a con- 
spicuous place above the center, upon the outside of the vessel, can, or package from 
or in which such milk is sold, the words "skimmed milk" are marked in distinct 
letters not less than 2 inches in length. 

5. No person shall sell, exchange, or deliver, or have in his custody or possession 
with intent to sell, exchange, or deliver, skimmed milk containing less than 9 per 
cent of milk solids exclusive of fat. 

6. No person shall sell or offer for sale or otherwise dispose of, or shall transport or 
carry for the purpose of sale, or shall have in his or their custody or possession with 
intent to sell or offer for sale or otherwise dispose of any impure, adulterated, or un- 
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wholesome milk, nor any milk taken from any cow leas than 15 days before or 10 days 
after parturition, nor shall any person sell or offer for sale or otherwise dispose of any 
milk which is produced in whole or in part from cows kept in a crowded or unhealthy 
condition or fed on food that produces, or is likely to produce, impure, diseased, or 
unwholesome milk, nor from cows fed on any substance in a state of putrefaction or 
rottenness, or upon any other substance of an unwholesome nature. 

7. That the addition to milk of water or any other substance or thing is hereby 
declared an adulteration, and milk that is obtained from animals that are fed upon 
any substance in a state of putrefaction or rottenness or upon any substance of an 
unwholesome nature or milk that has been exposed to or contaminated by the ema- 
nations or discharges or excrements from persons sick with any contagious disease 
by which the health or life of any person may be endangered, or milk from tubercular 
cows, is hereby declared to be impure or unwholesome. 

8. That in any prosecutions under thin ordinance, any milk shall be deemed, for 
the purpose of this ordinance, to be adulterated, if by a proper analysis made by the 
health officer or other chemist for the health department, it be shown to contain more 
than 88 per cent of watery fluid or less than 3 per cent of fat or less than 9 per cent 
of milk solids not fat. 

9. That if said dairy and food inspector shall have reason to believe the provisions 
of this ordinance are being violated, he shall have power to open any can, vessel, or 
package containing milk, whether sealed, locked, or otherwise, or whether in transit 
or otherwise; and if upon inspection he shall find therein any milk which he has reason 
to believe has been adulterated or from which the cream or any part thereof has been 
removed in violation of the provisions of this ordinance or which is sold, offered, or 
exposed to sale, in violation of any section of this ordinance, said dairy and food 
inspector is empowered and directed to take a sample of the same for analysis and 
put it into a can, vessel, or package, to be sealed in the presence of one or more wit- 
nesses, and sent to the health officer or any chemist appointed or designated by the 
board of health, and also to condemn and destroy the remaining contents of such can, 
vessel, or package, or return the same to the consignor. 

10. That the board of health shall cause the name and place of business of every 
person convicted of selling adulterated milk, or having the same in his possession, 
to be published in two daily papers of this city for five times consecutively. 

11. No person shall use or cause or allow to be used any receptacle which is used 
in the transportation and delivery of milk or cream for any purpose whatsoever other 
than the holding of milk or cream; nor shall any person receive or have in his pos- 
session any such receptacle which has not been washed after holding milk or cream 
or which is unclean in any way. 

12. That no decayed or unwholesome fruit or vegetables, no meats, butter, fish, 
oysters, birds, fowls, nor any milk or other food not healthy, fresh, sound, whole- 
some, and safe for human food, nor any meat or fish that died by accident or disease, 
shall be brought within the city of Roanoke, or offered or held for sale in any public 
or private market or any other place, as human food, anywhere in the said city. 

13. That no cattle shall be killed for human food while in an overheated, feverish, 
or diseased condition; and all such diseased cattle, and the place where they are 
located, and their disease, shall at once be reported to the health department, that 
the proper order may be made relative thereto, or for the removal thereof from the 
city. 

14. That no meat or dead animal above the size of a rabbit shall be taken to any 
private or public market as food until the same shall have fully cooled after killing, 
nor until the entrails, heads, and feet (except of game and poultry and the heads 
and feet of swine), shall have been removed therefrom. 

15. That no meat, butter, fish, fruit, vegetables, or other food shall knowingly be 
bought, sold, held, offered for sale, labeled, or any representations made in respect 
thereof, under a false name or quality, or as being what the same is not, as regards 
wholesomeness, soundness, safeness, or fitness for food or drink. 

16. That every person, being the owner, lessee, or occupant of any room, stall, or 
place where any meat, butter, fish, fruit or vegetables, milk or milk products, designed 
or held for human food, shall put and keep such room, stall, or place, and its appurte- 
nances, in a clean and wholesome condition; and every person having charge or 
engaged, whether as principal or agent, in the care of, and in respect to the custody or 
sale of, any meat, butter, fish, fruit, birds, fowls, vegetables, or milk and milk products 
designed for human food, shall put and preserve the said articles of food in a clean and 
wholesome condition, and shall not allow the same, or any part thereof, to be poisoned, 
infected, or rendered unsafe or unwholesome for human food. 

17. That upon any cattle, milk or milk products, meat, butter, birds, fowls, fish, or 
vegetables being found by the dairy and food inspector in a condition which is, in his 
opinion, unwholesome and unfit for use as human food, or in a condition, or of a weight 
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or quality in this ordinance condemned or forbidden, he is empowered, authorized, 
and directed to immediately condemn the same and cause it to be destroyed properly, 
and to report his action to the health officer without delay. 

18. That any person who shall violate any of the provisions of this ordinance shall be 
liable to a fine of not less than $5 nor more than $100 for each offense. 

19. That the board of health is hereby authorized and empowered to prescribe rea- 
sonable rules and regulations particularly^ defining the duties of the dairy and food 
inspector, not inconsistent with the provisions of this ordinance; and said board is 
likewise authorized and empowered to prescribe reasonable rules and regulations for 
the management of stables or dairy farms where cows are kept, whether in or outside 
of the city, for the purpose of producing milk to be exposed to sale or sold within the 
city of Roanoke, not inconsistent with the provisions of this ordinance. 

20. That police power is hereby conferred^ upon the health officer, the dairy and food 
inspector and the fumigator for the health department while in the discharge of their 
official duties, and that no person shall by threats or force attempt to intimidate or 
impede any of the said officers while in the discharge of their duty. 

21. That sections 309, 310, and 311 of the general ordinances are hereby repealed. 

22. This ordinance shall be in force from and after 30 days from its passage. [Ordi- 
nance approved Jan. 18, 1911.] 

CAMPAIGN AGAINST PLAGUE-INFECTED SQUIRRELS IN 

CALIFORNIA. 

Plague appeared in California in 1900. The last case of that out- 
break occurred February 29, 1904. From 1904 to May 23, 1907, no 
cases of plague, either human or rodent, were reported in California. 
On May 23, 1907, a case of human plague was found in the marine 
hospital in San Francisco. No further cases were reported until' 
August 12, 1907, when the last outbreak began. From August, 1907, 
to January 30, 1908, the date of the last case, there occurred in San 
Francisco a total of 159 cases, with 77 deaths. Plague appeared 
September 12, 1907, in Oakland, where there were 12 cases and 7 
deaths. The last case which was known to have been infected in 
Oakland occurred December 22, 1907. A subsequent case occurred 
on July 17, 1908, but the source of infection was not definitely known. 
It was believed to be due to ground squirrels. In addition to the 
cases above mentioned others have been found as follows : 

Berkeley, 1; Point Richmond, 1; Contra Costa County, exclusive 
of Point Richmond, 2; Alameda County, exclusive of Oakland and 
Berkeley, 2; Los Angeles, 1; San Benito County, 1; Santa Clara 
County, 1 . The 2 cases found in Contra Costa County, 2 in Alameda, 
1 in Los Angeles, 1 in San Benito, and 1 in Santa Clara County, were 
believed to be due to infection from ground squirrels. The last human 
case reported occurred August 23, 1910, in Santa Clara County. 

SQUIRREL PLAGUE. 

Since 1903 the presence of plague among the ground squirrels of 
California had been suspected and a number of experiments were 
made to determine whether they were susceptible to the disease. 
They were found to be highly susceptible. Many squirrels were 
then caught and examined, but none were found infected until 
August, 1908. 

Two cases of human plague occurred in Contra Costa County in 
July, 1908. The history of the cases indicated that in all probability 
the infection had come from ground squirrels. Men were immediately 
detailed to the section in which the cases occurred with the result 



